
STATE OF ALASKA 
DEPARTMENT OF MILITARY & VETERAN AFFAIRS 

Public Employees Local 71 (LTC) 
REQUEST FOR REFERRAL 

 

 

 

DIVISION:  ALASKA MILITARY YOUTH 
ACADEMY 

PCN: 090317 
(Position Description Attached) 

JOB CLASS/TITLE:  P9101 FOOD SERVICE 
JOURNEY 
 

WHEN POSITION IS NEEDED: ASAP 
 

WAGE GRADE:  57 DUTY STATION: JBER/CAMP CARROLL 

 Permanent Full-Time  Permanent Full-Time Seasonal 
 Permanent Part-Time  Permanent Part-Time Seasonal 
 Non-Perm Full-Time  Non-Perm Part-Time 

 
PRE-EMPLOYMENT BACKGROUND CHECK:  

 YES /  NO 
Type: Federal 
 

 

 
CANDIDATE MUST BRING TO INTERVIEW: 

 Completed Workplace Alaska Application (if not already submitted to the hiring manager by Local 71) 
 Completed Certification of Employment as a Commercial Motor Vehicle Operator 10-year history form 
 Criminal Convictions: Must provide a copy of the judgement from the Court for any Felony Conviction   

      (regardless of date) and any Misdemeanor Conviction within the last 5 years.  For positions requiring  
      APSIN* clearance, must provide judgement for all convictions regardless of date. 

  Copy of certifications and licenses 

  Other:       
 
Note: Candidates who do not bring the required information to the interview may be rejected. 

 
CONTACT: Tracy Smith 
 

PHONE NUMBER: 907-276-7211 Ext 3 
 
FAX NUMBER:907-279-7171 
 
EMAIL ADDRESS: tracy@local71.com 

 

Tracy
Typewriter
/ $18.80 + DOE (steps)



Supplemental Questions for PCN 090317 

Food Service Journey 

As part of the applicant process please respond to the following questions and attach this document to 

your application. 

1. What experience do you have in preparing, cooking and serving food in an institutional 

environment that may be subject to adhering to specific and crucial dietary needs and/or 

restrictions, i.e. National School Lunch Program? 

 

 

 

2. How do you ensure the correct quantity of food is made for each meal? 

 

 

 

3. How do you ensure that the quality/safety of your prepared food is up to standard or 

expectations as well as safe for serving? 

 

 

 

4. What measures do you take in the kitchen to ensure proper food handling, storage and rotation 

to avoid cross contamination and spoilage? 

 

 

 

 

5. Describe how you practice proper food handling sanitary practices in the kitchen? 
















